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Candlelight,  a  pretty  centerpiece  and  an  appetizing  first  course!    It  takes 
so  little  to  give  your  family  a  pleasant  surprise  occasionally. 

Even  though  you  don't  serve  a  party  meal  you  can  inject  a  gala  mood  into  the 
group  by  serving  an  appetizer  course.    Appetizers  might  be  called  teasers.  Their 
purpose,  presumably,  is  to  sharpen  the  appetite.    So  choose  the  appetizer  that 
will  blend  with  your  meal  and  please  your  family. 

Your  choice  for  a  first  course  might  be  a  fruit  cup. . .perhaps  a  mixture  of 
fresh  fruits,  with  oranges  predominating.    A  tart  flavored  fruit  is  better  than  a 
sweet  one  at  the  beginning  of  a  meal.    And  if  you're  too  busy  to  cut  up  the  fruit, 
you  can  always  chill  a  can  of  grapefruit  juice  or  tomato  juice  and  pour  it  out  at 
the  last  minute. 

If  a  fruit  cup  does  not  produce  the  right  note  in  your  medley  of  foods,  try  a 
consumrae.  Usually  consomme  is  a  clear  broth  made  from  cooking  two  or  three  meats 
together.       At  this  time  of  the  year,  the  fragrance  and  flavor  of  a  chicken  or 
turkey  consomme  would  whet  the  frailest  appetite. 

Bouillon  is  similar  to  consomme  in  that  it's  made  from  a  meat  stock  and 
served  clear.    But  bouillon  is  made  from  lean  beef  without  bone.    Either  consomme 
or  bouillon  can  be  seasoned  with  vegetables,  herbs  or  spices,  then  it's  strainod 
and  usually  served  with  thin  crackers.    The  seasoning  of  bouillon  is  very  import- 
ant so  you'll  want  to  taste  and  experiment  to  get  just  the  right  teaser... for  your 
first  course. 

Another  top  notch  favorite  for  a  first  course,  if  you  want  to  serve  something 

extra  special,  is  an  oyster  cocktail.    Of  course,  the  sauce  is  the  finishing  touch 

to  any  fish  cocktail. 
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Tomato  catsup,  with  variation,  is  pretty  sure  to  please  most  people.    Lemon  juice 
or  French  dressing. . .is  a  tasty  topping  for  an  oyster.    Probably  you  will  find 
more  canned  fish  at  your  grocers'  now  than  you've  noticed  for  two  or  three  years, 
more  shrimp,  tuna,  and  crabmeat.    So  it's  a  good  time  to  select  one  of  these  for 
your  next  party  time  curtain  raiser. 

If  you  hanker  for  something  hot  to  give  your  meal  just  the  right  start,  you 
can't  miss  when  you  serve  a  cup  of  tomato  soup,  and  as  a  colorful  party  touch  you 
might  add  a  dab  of  whipped  cream  to  the  tomato  soup  just  before  you  call  your 
family  to  the  table. 
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